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GARDEN TIPS FOR DECEMBER! 
David Hillock 
 
Lawn & Turf 
 Remove leaves from cool-season grasses or mow with a mulching mower. 
 Continue mowing cool-season lawns on a regular basis. 
 Continue to control broadleaf weeds in well-established warm- or cool-season lawns with 
a post-emergent broadleaf weed killer. 
Tree & Shrubs 
 Select a freshly cut Christmas tree. Make a new cut prior to placing in tree stand. Add 
water daily. 
 Live Christmas trees are a wise investment, as they become permanent additions to the 
landscape after the holidays. 
 Light prunings of evergreens can be used for holiday decorations. Be careful with sap 
that can mar surfaces. 
Flowers 
 Apply winter mulch to protect rose bush bud unions and other perennials. Wait until after 
several early freezes or you will give insects a good place to winter. 
 Poinsettias must have at least six hours of bright, indirect light daily. Keep plants away 
from drafts. 
Fruits & Nuts 
 Cover strawberry plants with a mulch about 3-4 inches thick if plants are prone to winter 
injury. 
 Wait to prune fruit trees until late February or March. 
General 
 Keep all plants watered during dry conditions even though some may be dormant. 
 Irrigate all plantings at least 24 hours before hard-freezing weather if soil is dry.  
 Order gardening supplies for next season. 
 Now is a great time to design and make structural improvements in your garden and 
landscape. 
 Send for mail-order catalogs if you are not already on their mailing lists. 
 Christmas gift ideas for the gardener might include tools, garden books, and magazine 
subscriptions. 
 Clean and fill bird feeders. 
 Make sure indoor plants are receiving enough light, or set up an indoor fluorescent plant 
light. 
 Till garden plots without a cover crop to further expose garden pests to harsh winter 
conditions. 
 Visit your county office to obtain gardening fact sheets for the new gardening season or 
go online at http://pods.dasnr.okstate.edu/docushare/dsweb/HomePage. 
 Join a horticulture, plant, or urban forestry society and support community “greening” or 
“beautification” projects. 
 Review your garden records so you can correct past mistakes.  Purchase a new gardening 
journal or calendar to keep the new year’s gardening records. 
 
 
GARDEN TIPS FOR JANUARY! 
 
 If precipitation has been deficient (1” of snow = ~ 1/10” of water), water lawns, trees, 
and shrubs, especially broadleaf and narrowleaf evergreens. Double check moisture in 
protected or raised planters. 
 Check on supplies of pesticides. Secure a copy of current recommendations and post 
them in a convenient place. Dilution and quantity tables are also useful. 
 If you did not treat young pines for tip borers in November, do so before March. 
 Check that gardening tools and equipment are in good repair—sharpen, paint, and repair 
mowers, edgers, sprayers, and dusters. 
 Inspect your irrigation system and replace worn or broken parts. 
 Control overwintering insects on deciduous trees or shrubs with dormant oil sprays 
applied when the temperature is above 40°F in late fall and winter. Do not use “dormant” 
oils on evergreens.  
 A product containing glyphosate plus a postemergent broadleaf herbicide can be used on 
dormant bermudagrass in January or February when temperatures are above 50°F for 
winter weed control. 
 
 
2012:  Year of the Herbs 
Source:  The National Garden Bureau  
 
The Year of the Herbs – what a sweet year it will be because of the endless possibilities, the 
endless excitement and the endless world of herbs. They can be found in gardens, window boxes, 
salads, bouquets, crafts, containers and even medicines. Herbs provide fragrance, flavor, spice 
and beauty to our lives. They are versatile and easy to grow and come in a variety of shapes, 
textures and colors. 
 
Imagine looking through a cookbook that never mentions herbs, or think of a world without 
fragrances and air fresheners. Contemplate brushing your teeth with no mint in the toothpaste. 
Visualizations of this sort can lead to the realization of the many ways that we interact with 
herbs every day and to a better understanding of why they are so valued for their fragrance, 
flavor and medicinal properties. 
 
 
What is an herb? – A very fitting definition of what is really an herb was coined by Holly 
Shimizu, director of the U.S. Botanic Garden. She says, “Herbs are defined as plants (trees, 
shrubs, vines, perennials, biennials or annuals) valued historically, presently, or potentially for 
their flavor, fragrance, medicinal qualities, insecticidal qualities, economic or industrial use, or 
in the case of dyes, for the coloring material they provide.” This definition defines herbs by their 
usefulness, rather than by their appearance or botanical structure. Thus, trees (such as witch 
hazel), bulbs (such as garlic) and shrubs (such as boxwood) are included. 
 
Herbs have continued to be used in North America for landscaping, cooking, medicine and bath 
and beauty products. The same is true for many other areas of the world such as China, Italy, 
Spain and Africa. Furthermore, it is difficult to find a part of the world that has not been 
impacted by herb plants in some way. 
 
Climate – Herbs are generally sun-lovers requiring a minimum of four to eight hours of sunlight 
per day. A few of them, such as sweet woodruff, lady’s mantle and chervil grow well in areas 
with less light. Referring to the United States Department of Agriculture’s (USDA) plant 
hardiness zone map (http://www.usna.usda.gov/Hardzone/ushzmap.html) can give growers a 
good picture of which herbs will grow in their area. The plant zones that are assigned to 
individual herbs are also a great guideline for determining the minimum temperatures that a plant 
can withstand. Zone information is a guide; microclimates or variations in climate always exist 
and may allow for some herbs to be grown outside of their zone. 
 
Soil – Herb plants need a good foundation for optimum growth, and this begins with the soil. A 
quality soil provides good air circulation around the roots, good drainage and an adequate supply 
of nutrients. Poor soils can benefit from the addition of compost which can help to improve soil 
texture, replenish nutrients and improve water retention and/or drainage. 
 
Herbs require a well-drained soil that is a mixture of silt, sand, and organic matter. Soils that are 
too acidic or alkaline can inhibit the uptake of nutrients essential for healthy plant growth. For 
that reason, it is advisable to monitor the soil pH level and take steps to adjust it if needed. A pH 
of 6.5 to 7.5 is a good range to aim for in order to encourage healthy herb growth for most herbs. 
 
Fertilization – The amount of fertilizer to use on herbs varies depending upon the variety of the 
plant and the type of soil. On the whole, herbs require only limited amounts of fertilizer, 
although there are exceptions. Usually, the addition of natural fertilizers such as manure or 
compost is all that is needed to maintain good plant growth. Synthetic fertilizers can also be 
applied sparingly if needed. 
 
Watering – Rainfall, soil type and plant variety can all affect how much water herb plants 
require. Herbs need supplemental watering in hot, dry conditions where the amount of rainfall is 
inadequate for sustained growth. Some species, such as thyme, lavender and oregano prefer to be 
a little on the dry side. Others, such as lovage and parsley need more moisture. Fully-grown herb 
plants can withstand drier conditions much better than seedlings or younger plants, which need 
more water to help them become established. A periodic soaking that extends deeply into the 
roots of an herb bed is more effective than several light sprinklings that only penetrate the 
surface. Mulching can help to minimize the loss of moisture and decrease the need for frequent 
watering. However, it is not advisable to mulch in areas with high humidity and care should be 
taken to keep the mulch 2-3 inches away from the crowns of the plants to avoid rot. 
 
Harvesting – Harvesting methods and times for herbs vary according to the intended use of the 
plant, the variety and the season. A good rule of thumb is to harvest in the morning after the dew 
has dried or early in the evening because the foliage is cooler at these times and the essential oils 
are at their most concentrated. Disinfect pruners before clipping stems, leaves or flowers. Never 
remove more of the plant than is necessary. Also, steer clear of gathering herbs too late in the 
growing season. Harvesting herbs is a form of pruning, helping to maintain the plant’s shape and 
encourage bushy, compact growth. Place the herbs in a paper bag or a bucket of cold water after 
harvesting. Drying, freezing, refrigeration, microwaving or making vinegars and oils are all ways 
of preparing herbs for storage after harvesting. 
 
Ten Common Herbs to Try – There are so many varieties of herbs available on the market 
today that it would be difficult to cover them all in one article. Ten common herbs are listed 
below along with some suggested varieties to try in your garden. 
 
Basil – Basil plants come in a multitude of different varieties with distinctive fragrances such as 
lemon, cinnamon, anise, clove and camphor. Red-leaved varieties are available in addition to the 
green ones. A rich, well-drained soil in full sun is the best place to plant basil. Water basil well 
when the top ½”- 1” of soil is dry to the touch. Once mature, plants can be harvested repeatedly 
for their leaves and flowers. However, once basil is allowed to flower, leaf production declines 
and the taste of the leaves is compromised. Harvest or prune basil frequently to encourage bushy 
growth and slow-flowering. The most sought-after species (or type) for culinary use is Ocimum 
basilicum, which can be used in Italian dishes such as pesto, spaghetti and lasagna. Freshly 
chopped basil lends an unforgettable taste to green salads or it can be mixed with cubed 
mozzarella cheese and diced tomatoes. Experiment with growing several different varieties in 
the garden such as AAS Winners ‘Sweet Dani,’ ‘Thai Siam Queen,’ and ‘Purple Ruffles’ as well 
as ‘Genovese,’ ‘Spicy Globe,’ and ‘Mrs. Burn’s Lemon.’ 
 
Chives – In early spring, the pink, globe-shaped flowers of chives (Allium schoenoprasum) 
begin to bloom. This hardy perennial is a sun-lover and thrives in a moist, well-drained soil. The 
leaves and flowers smell and taste of onions and are often used in vegetable dishes or added to 
salads when a mild onion flavor is desired. Chive blossoms are used to add color and flavor to 
vinegars. A common baked potato can be dressed up with the addition of sour cream and chives. 
Garlic chives (Allium tuberosum) are a lesser-known kind with the mild taste and smell of garlic 
that can also be used for cooking. With both kinds of chives, trim the leaves on the outside of the 
plant first. The dried blossoms are used by crafters for flower arranging and potpourris. 
 
Coriander/Cilantro – The leaves of Coriandrum sativum are referred to as cilantro, while its 
seeds are called coriander. The dried seeds of coriander are one of the main ingredients in curry 
powder. The ground seeds are also used for making desserts and baked goods. Chopped cilantro 
leaves are often used in salsa and guacamole. Cilantro is an annual plant that can be difficult to 
grow. Sow cilantro in the garden in successive plantings to ensure a continual supply of leaves 
throughout the growing season. For good results, plant this herb in a light garden loam in full sun 
and keep the soil moist to avoid wilting. Excellent varieties to try are ‘Calypso,’ ‘Santo,’ 
‘Longstanding,’ and ‘Slow Bolt.’ 
 
Dill – Would pickles ever be the same without dill? Anethum graveolens can be biennial but it is 
more commonly grown as an annual. Plant dill in a moist, well-drained soil located in full sun. 
Over the years, several shorter, more compact varieties such as ‘Bouquet,’ AAS Winner 
‘Fernleaf’ and ‘Dukat’ have been offered as an alternative to taller varieties such as ‘Long Island 
Mammoth’ and ‘Vierling,’ making it easier to grow dill in smaller places. Young dill leaves are 
referred to as dill weed and they are used in salads, soups, casseroles, eggs, pasta, fish and other 
meats. Ground dill seed is used in condiments as well as with meat, onions and cabbage. A. 
graveolens has groups of small yellow flowers arranged on umbels (a flat-topped cluster), that 
are dried and used for crafts. 
 
Thyme – Thyme is a hardy perennial that grows well in light, well-drained soil located in full 
sun. There are many different species, offering variations in leaf color, flavor and fragrance. 
Creeping species such as Thymus praecox (creeping thyme) and Thymus serpyllum (mother-of-
thyme) are welcome additions to rock gardens and flowerbed borders. Caraway thyme (T. herba-
barona) is an additional creeping type that can substitute for caraway seeds in the kitchen. T. 
vulgaris (common thyme) is the species most commonly used for cooking, as well as the popular 
lemon thyme (T. xcitriodorus). Another well-known species is wooly thyme (T. 
pseudolanuginosus). 
 
Lavender – A beautiful and fragrant addition to the herb garden is lavender, which is used for 
used for crafting, cooking, and landscaping. Lavandula angustifolia (common lavender) is often 
used in the kitchen and it is one of the main ingredients in blends of Herbes de Provence. When 
planted in full sun, this hardy perennial develops nicely in a well-drained sandy loam that has 
been mixed with gravel. Excellent drainage is crucial to lavender’s winter survival. Lavender’s 
fragrance is well known and the flowers are used to make potpourris and perfume. L. latifolia, or 
spike lavender, is used in soap. Lavandin (L. xintermedia) is the product of a cross of spike 
lavender and common lavender. The essential oil of Lavandin is used to make soap, perfume and 
household cleaners. Many cultivars of lavender are available such as AAS Winner ‘Lavender 
Lady,’ ‘Hidcote Blue,’ ‘Munstead,’ ‘Kew Red’ and ‘Gray Lady,’ each one varying in flower 
color and leaf shape. 
 
Oregano – Greek oregano (Origanum vulgare subsp. hirtum) and its counterpart marjoram (O. 
majorana) are popular culinary herbs used in stuffing, casseroles, soups, stews, egg dishes and 
meat dishes. Greek oregano has a sizzling, spicy flavor, while marjoram is milder and sweeter. 
Both are perennials that favor well-drained soil and full sun. Cultivars to try in the garden 
include ‘Herrenhausen,’ ‘Amethyst Falls,’ ‘Kent Beauty,’ ‘Zaatar,’ ‘Greek’ and ‘Hot and Spicy.’ 
 
Lemon Balm – Melissa officinalis, better known as lemon balm, is a perennial herb that is best 
grown in a moist, well-drained soil in full sun or partial shade. However, it is not choosy, and 
can quickly become invasive if not contained. It also spreads by seed, so spent flowers should be 
removed. Planting in containers is a good way to keep control of this prolific grower. The lemon-
scented leaves are used in teas and desserts. They can also be dried and used for crafts. Cultivars 
include ‘Aurea,’ ‘Citronella’ and ‘Lime.’ 
 
Parsley – Two types of parsley are commonly grown in herb gardens: namely, common or 
curled- leaf parsley (Petroselinum crispum) and flat-leaved or Italian parsley (P. crispum var. 
neapolitanum). Both types are used in the kitchen and can be added to soups, stews, casseroles 
and meat dishes; although Italian parsley is often the first choice for cooking. Curled parsley is 
eye-catching and is often used as a garnish. A well-drained moist garden loam is excellent for 
growing parsley; the soil should be kept moist to avoid wilting. This herb can be grown as an 
annual or as a biennial. 
 
Sage – Sages come in a variety of flower colors and fragrances. Garden sage (Salvia officinalis) 
is the one used in the kitchen and is known as a flavoring for turkey, stuffing and sausage. 
Pineapple sage (S. elegans) produces vivid scarlet-red flowers in the fall. Sages are perennial 
herbs that should be grown in full sun in a well-drained garden loam. Not all sages are edible and 
some varieties are grown for landscaping purposes only. Cultivars include 'Berggarten,' 'Kew 
Gold,' 'Tri-color' and 'Purpurascens.' 
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Tilling the Garden in Winter?! 
David Hillock 
 
Most would not think about tilling a garden plot, for vegetables or annuals, during the winter 
months. However, this is an excellent time to amend garden soils. Working the soil can be done 
in the spring too, but usually you are dealing with cold, wet soils then. It is wise to avoid 
working in wet soils because it destroys the soil structure. Of course working in a dry soil can be 
difficult too, so it is best to work in a moist soil. If the soil is real dry, water it several days 
before you plan to till it. 
 
Applying two to four inches of organic matter such as leaf material, preferably chopped up or 
shredded, will help improve soil conditions as the organic material continues to break down 
through the winter months. In addition to improving soil tilth, tilling the garden during winter 
can expose overwintering pests such as insects to the freezing temperatures and reduce the 
potential for problems next spring.  
 
 
Pecan and Grape Management Courses Offered in 2012 
Becky Carroll 
 
The Pecan Management and Grape Management Courses will again be offered in 2012. This is 
the 15th year for the pecan class and 12th year for the grape class. The pecan class has had 
409 students, while the grape class has reached 622 students. Although a few changes have 
occurred through the past years, the course continues to promise to provide present or potential 
growers with grape or pecan management requirements throughout the growing season. 
Participants get to learn in both a classroom and vineyard or orchard setting. Engaging in 
discussions and meeting other growers allow participants to network and learn from each other 
as well. 
 
The courses not only can help growers learn but is a great opportunity for County Extension 
Educators to hone their skills with these crops. Educators can take the course at no cost. 
The online Pecan Management Course is also available to county educators who would like to 
learn more about pecans. 
 
For registration information, visit http://www.hortla.okstate.edu/events/index.htm. 
 
 




The next Greenhouse Tomato Short Course will be held at the Eagle Ridge Conference Center, 
1500 Raymond Lake Road, Raymond, Mississippi.  The dates for the course are March 6 and 7, 
2012.  This is an excellent program for established growers or anyone considering initiating a 
greenhouse tomato production venture.  Special topics this year will be components of the 
greenhouse system, greenhouse design and engineering, alternative heating options, greenhouse 
irrigation, budget for greenhouse growers, updates on the latest research, plant nutrition, 
alternative crops, and a pest management workshop, which will include physiological disorders, 
diagnosing plant problems, plant disease identification and control, biological control, and 








The 11th Annual Oklahoma-Arkansas Turfgrass Short Course will be held in Stillwater on 
January 24-25, 2012. The short course covers the basics of turfgrass management emphasizing 
the “why” behind the “how” management practices are undertaken. Topics are taught classroom 
style and cover the fundamentals of: turf ID, selection, establishment, fertilization, mowing, 
irrigation, aeration, dethatching, and pest management. The course is a cooperative effort among 
the turf science faculty at the Oklahoma State University and the University of Arkansas. The 
short course repeats its content each year and is an excellent initial educational opportunity for 
those turf management practitioners that have not had formal course work in turfgrass 
management. The basic information presented in the turf management short course allows 
attendees to better utilize the yearly continuing education offered through events such as the 
Oklahoma Turfgrass Conference, the Arkansas Turfgrass Conference and various regional 
turfgrass field days and workshops. Attendance at the short course is by pre-registration only as 
building site capacity is limited. For more information on the OK-AR Turf Short Course see the 
flyer at http://www.hortla.okstate.edu/events/pdf/2012_turfgrass_shortcourse.pdf. Register on-
line at: https://secure.touchnet.com/C20271_ustores/web/index.jsp. At on-line registration first 
click on the “Horticulture/Landscape” Store, then select “Conference Registration” and then 
select “Turfgrass Management Shortcourse. 
 
 
Upcoming Horticulture Events 
 
Horiculture Industries Show 
January 6 – 7, 2011 
Tulsa Community College, NE Campus, Tulsa, OK 
For program information and registration go to http://www.hortla.okstate.edu/his/. 
 





Horticulture Tips – 2011 Index 
2012:  Year of the Herbs, 12/11 
Amsonia hubrichtii – Perennial Plant of the Year 
Bring on the Heat! (Plants that tolerate heat), 08/11 
Deadheading, 06/11 
Don’t Bag It, 06/11 
Don’t Cut Back Spring Flowering Bulbs Too Early!, 04/11 
Fall is for Planting Trees and Shrubs, 09/1 
Fall Lawn Maintenance Brings Spring Beauty, 10/11 
Fall Vegetable Gardening, 08/11 
Forcing Bulbs for the Holidays, 10/11 
Garden Tips for February!, 02/11 
Garden Tips for March!., 03/11 
Garden Tips for April! 04/11 
Garden Tips for May!, 05/11 
Garden Tips for June!, 06/11 
Garden Tips for July!., 07/11 
Garden Tips for August!, 08/11 
Garden Tips for September!, 09/11 
Garden Tips for October!, 10/11 
Garden Tips for November!, 11/11 
Garden Tips for December!, 12/11 
Garden Tips for January!, 12/11 
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Simple Lawn Irrigation Tip, 05/11 
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